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Medical Service Drive On 


This issue of the Beacon is dedicated to the Community. 
Medical Centers at Hunter’s Point and to their tireless staff 
of doctors and nurses. It is dedicated also to the many grate- 
ful families who have benefited from the services there, es- 
pecially during the recent wave of influenza which left few 
homes untouched. : 

Many influenza cases were nipped in the bud by the im- 
mediate care which was administered at the Medical Cen- 
ters. Other cases which developed into pneimonia were treat- 
ed by California Physicians’ Service specialists at the hospit- 
als. Patients received such vigilant attention they recovered 
rapidly from serious illnesses. 

There is the Chisholm family of Middle Point who are 
especially grateful for the Community Medical Center. They 
know that its doctors helped to save their son Dickie’s life, 
when the eight year old boy was stricken with pneumonia and 
rushed to the Children’s Hospital. Now Dickie is well and 
playing ball with his schoolmates again, and his mother, Mrs- 
K. L. Chisholm, speaks constantly of the excellent medical 
care he received. “We don’t know what we would have done, 
if we hadn’t belonged to the Community Medical Service and 
couldn’t have gotten a doctor for Dickie when he was. so 
sick= .. We might have lost him .. .” 

Other mothers also raise their voices in praise of the 
care their children have received at the Medical Centers at 
Hunter’s Point. They keenly realize how indispensable such 
a service is during times of illness when the house is filled 
with confusion and terror and a frantic search is made for 


a doctor who can be trusted with the life of a child or a hus- | 


band. 

Another grateful mother is Mrs. Floyd Shilton of Middle 
Point, whose two and a half year old daughter, Beverly Irene, 
was taken to the Hospital on New Year’s night with a tem- 
perature of 105. Pnemonia developed and she was cared for by 
a children’s specialist, under the constant supervision of day 
and night nurses. Beverly is happily hop-skipping around out- 
doors now, and Mrs. Shilton adds her praise of the Com- 
munity Medical Service. “My family and I would never be 
without it. My little girl got wonderful care at the hospital, 
and ’m so grateful to the doctors and nurses for making her 
well.” 

Members of the Community Medical Service feel that it 
is like a dependable insurance policy which they can call 


upon in any emergency. It gives them a sense of security to 
(Continued on Page 3) 


Thaddeus and Elnora Dillworth, with neice Frieda, of Ridge Point. 


eir former home was Louisiana. Mrs. Dillworth is workin it 
the C.MLS. campaign. i age 


RED CROSS 
DEDICATION 
AT POINT 


Community history will be writ- 
ten at Hunter’s Point next Mon- 
day at 2 P.M. (January 17) and all 
within range are invited to attend. 

The occasion will be the opening 
of a Red Cross Center, at the Mid- 


dle Point Unit of the Hunter’s 
Point Housing Project, it was an- 
nounced today by Mrs. Douglas 
Lewis and Mrs. Horace Van Sicklen, 
coordinators of Red Cross activities. 

Miss Dorothy Heller, chief of Ten- 
ant Services of the San Francisco 
Housing Authority, who has been 
instrumental .in establishing this 
néw Red Cross center, will be one 
ofgthe speakers at a flag raising and 
opening ceremony at 2 P.M. on 
Monday afternoon. 


Other speakers will be Mr. Robert 
S. Elliott, manager of the San 
Francisco Chapter, Red Cross, Mrs. 
Lucien Lehmann, Director of the 
Red Cross Speakers’ Bureau, and 
Mrs. Clarence Young of the Red 
Cross Blood Donor Center. Mrs. 
Marshall Madison, long prominent 
in San Francisco Red Cross activi- 
ties, will raise the Red Cross flag 
over the Center as a sign of its 
official opening. 


High upon the list-of entertain- 
ment will be Dumbo, the giant Red 
Cross canteen, when its staff will 
distribute coffee and doughnuts to 
the throngs who are invited to at- 
tend. Dumbo is a name made fam- 
ous for hospitality and is known 
to thousands of service men serv- 
ing in the four corners of the earth. 

Another notable present will be 
‘Mrs. Frank Weinstock who for the 
past months has been organizing 
knitting groups at Hunter’s Point. 
Articles knitted by this group have 
been sent in a constant stream to 
our armed forces overseas. 


Upon its offical opening, the Red 
Cross Center’s workers will organ- 
ize classes in home nursing, nutri- 
tion, first aid, production, and will 
hold knitting groups to further this 
valuable Red Cross work. Also on 
hand will be a worker to register 
those willing to donate blood. Means 
of conveyance from the Hunter’s 
Point Center to the Blood Donor 


ience of volunteers, 


Red Cross workers are extending 
their invitation for all to take part 
in this community affair. The new 
center will be open daily from 1 
p.m. to 4:30 p.m. It will be closed 
on Sundays. 


CLOCK FIXER AT . 
CANDLESTICK COVE 


If your alarm clock doesn’t ring 
in the mornings, J. C. Bishop of 
Candlestock Cove can mend its 
ways. He does all kinds of 
clock repairing at his apartment, 
No. 612, Building 108. Call after 
5:30 P.M. 


Center will be made for the conven- 


Point Residents Work For Extension 
OF Community Medical Service 


Organized into teams, wearing the arm band insignia 
of the Community Medical Service, Hunter’s Point women 


will scour the community for new members in the gigantic 
Membership Drive which is now being held. 

Completely sold on the plan of pre-paid medical service, ~ 
these teams, composed of women residents of Middle Point, 
Candlestick Cove and Double Rock, will vie with each other 
in obtaining new members in their respective communities. 


Luncheon meetings on,Monday, January 17th and Tues- 


day, January 18th will be: held for workers preceding the 


Drive. These luncheons will be given at the South Gate Cafe- 


teria and women workers will be guests for both events. Blue 


WHY | SHOULD HAVE 
COMMUNITY. MEDICAL 
SERVICE FOR FAMILY 


CMS membership provides a doc- 
tor, nurses and medical care at any 
time during illness or accident IN 
SPITE OF THE PRESENT DOC- 
TOR SHORTAGE. 

.CMS membership covers all hos- 
pital and doctor expenses for a 
major illness or operation which 
would cost at .least. $500.00. ONE 
OUT OF EVERY FIVE FAMILIES 
HAVE A MAJOR ILLNESS DUR- 
ING THE YEAR ACCORDING TO 
STATISTICS. CMS MEMBERSHIP 
IS INEXPENSIVE. 


CMS membership protects your 
family in the event there is an 
epidemic NO ONE CAN PRE- 
VENT A CONTAGEOUS DISEASE 
FROM SPREADING FROM A 
NEIGHBOR’S FAMILY. 


CMS membership is an insurance 
policy for GOOD HEALTH. If you 
are healthy, it will keep you healthy 
BECAUSE MEMBERS ARE FREE 
TO VISIT MEDICAL CENTERS 
AT FIRST SIGNS OF ILLNESS, 
PREVENTING SERIOUS DIS- 
EASE. 


—arm bands 


with white crosses, 
bearing the insignia of the Com- 
munity Medical’ Service, will be 
presented to each worker at the 
luncheon, and a talk will be given, 
outlining the work of the campaign. 

Each worker will be assigned to 
visit ten homes in her community 
and explain the Medical Service 
Plan to the families, ge : 


Watch for your neighbors wear- 
ing the blue and white arm band. 
This is a fine chance for you to 
get acquainted with them, while 
they acquaint you with the Com- 
munity Medical Service Plan. 

The Middle Point Team consists 
of Mrs. Ernest Knighten, Mrs. Sam- 
uel Powell, Mrs. Richard Chartrand, 
Mrs. Forrest Wheeler, Mrs. M. HE. 
Burns, Mrs. Irving Branson, Mrs. 
Kenneth ‘Puckett, Mrs. Dwight 
Brannon, Mrs. Edward Moran, Mrs. 
George Robinson, Mrs. Walter Mor- 
an, Mrs. Bill Corbin, Mrs. Jens C. 
Jensen, Mrs. William Richbourg, 
Mrs. Ivory Horde, and Mrs, Clau-’ 
dias Pike. 


Double Rock will be represented 
by Mrs. Theodore Harris, Mrs. 
Oscar Beverly, Mrs. Louis Haris, 
Mrs, Benjamin Wilson, Mrs. Lee B. 

(Continued on Page 4) 


nee ree 


Mr. and Mrs. Claudias Pike of Middle Point recently from Indiana, 
with Billy, Sally, Mary Jane and Jean Marie (8 month old twins). 
Mary Jane and Jean Marie who were born on the banks of the 
Wabash were six weeks old when they arrived at Middle Point. 
Mrs. Pike somehow finds time to cooperate with the C.MLS. cam- 
paign. Z 
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NAVY YARD NEWS 


By Joan Lipsett 


The Hunters Point cafeteria has 
been experimenting with a new 
speed-up tray service for the past 
two weeks. Instead of separate 
dishes for each course, one six- 
compartment tray has been pro- 
vided for the whole meal. These 
trays are similar to the ones used 
by our service men. 

And the new plan has gone over 
with a bang. Employees have reg- 
istered their approval and are more 
than pleased with the 50 cent “blue 
plate special” Served in the six- 
compartment tray. 

A typical meal on the’all-in-one 
tray consists of corn beef and cab- 
bagé, potatoes, salad, bread and 
butter, soup, coffee and desert—all 
for 50 cents. 

The tray service has so far been 
confined to ‘one cafeteria line. But 
due to its success, it will immed- 
iately be expanded to two cafeteria | 
lines. The Cafeteria Committee will 
watch employee response and if | 
practicable will expand the tray) 
service still further. | 
EVERY SHIP FEELS THE HAND 

OF RIGGERS, LABORERS | 

When fighting ships were made | 
of wood and the four winds were 
the only motive power, the job of | 
riggers was an important one; but 
when farsighted shipbuilders, sail- 
ors and merchants proved to the 
world beyond doubt that steam- 
propelled ships were superior, many 
predicted that rigging would become 
a lost art. 

But the trade stayed alive, and 
today when sails are found only on 
a few pleasure craft, the percentage 
of riggers who put their sweat and 
toil into one of Uncle Sam’s modern 
ships of war is. probably higher 
than it was in the days of the 
Yankee Clipper. 

Hunters Point riggers—and there 
are several hundred of them proudly 
wear the badge of Shop 72: 

But riggers are not the only 
Pointers who wear the 72 badge. 
This is a shop of many trades. Shop 
72, which bears the unimpressive 
title of “Riggers and Laborers” 
has jurisdiction of more than 700 
workers, including cranemen, en- 
ginemen, sandblasters, and classi- 
fied laborers. : 

There is scarcely a plate or piece 
of equipment that goes into a ship 
that is not handled at least once 
by a rigger. Docking of ships that 
come into Hunters Point for re- 
pairs is left to the riggers, as is 
the loading and ynloading of sup- 
plies and equipment replace- 
ments. And when the ship leaves 
it is the riggers who turn loose the 
cables that release it to get back | 
into battle. 

In the skillful work of drydocking 
a heavy cruiser or cargo ship, the} 
riggers team up with the ship- 
wrights, their partners since the 
days of the sailing ship. . 

Shop 72’s manufacturing plant is 
the rigging loft where all types of 
steel and manila nets, slings, mats, 
ladders and rigs are made, It is 
here that the apprentices learn 
their trade. P 

Duties of a rigger include splicing 
of all classes and sizes of manila 
rope and wire. Riggers also meas- 
ure, layout and manufacture stand- 
ing and running rigging, life lines 
and ridge ropes, and weave sward 
matting. 

Some women are e learning the rig- 
ging trade and women are also be- 
ing trained as enginemen and sand 
blasters. 

‘The rigger is proud. He has been 
playing an important role in ship- 
pbuilding since ships were first 
built, and he knows that his trade 
will never die. He understands 
balance and stresses, and has en- 

_ gineered lifts ranging from a few 
pounds to-many tons. Shop 72, with 
Foreman O. J. Boyer atthe helm 
is confident’ of its ability and skill, 
and looks forward to a New Year 


and 


of hard work with Victory in the 
offing. 


MISS HEL 


EN LLOYD 


WHAT IS THE COMMUNITY 


MEDIC 


C.M.S. STAFF | 


MRS. LUTHER W. HOLTZCLAW 


Monterey. Since 1942 he has taken 
over his brother’s practice in San 
Francisco, and has been a member 
of the California Physicians’ Ser- 
.vice for six months. Dr. Gardenier 
is a member of the Diplomatic Na- 


A L S E i) Vy | Cc ? tional Board of Medical Examiners. 
Dr. Elizabeth Chabanoff, who 


The Community Medical Service 
is a plan of medical, surgical care 
and hospitalization which was 
worked out for the San Francisco 
War Housing Developments by the 
California Physicians’ Service. With 
the present® acute shortage of doc- 
tors, and the fact that Hunter's 
Point is comparatively remote from 
doctors’ offices if they were avail- 
able, it was necessary, in order to 
safeguard the health of families 
who have come to work at the Navy 
Yard, to provide a plan for ade- 
quate medical services during un- 
forseen events of illness and acci- 
dent. 

The Community Medical Service, 
which provides for this medical 
care, Offers many advantages to 


| Hunter‘s Point residents. Included 


in the service is medical care by 
a large staff of prominent doctors 
and nurses, surgical operations and 
hospitalization, and the free use of 
Community Medical Centers for 
consultation, examination or treat- 
ment. Hospital care includes a 
ward bed, meals, general nursing 
care, use of operating room, surg- 
ical and anesthetic supplies, dress- 
ings, splints, casts, and necessary 
drug.. Those who have had exper- 
ience in hospitals know how costs 
mount up for incidental hospital 
supplies. 

The California Physicians’ Ser- 
vice is a non-profit organization, 
started in 1938 under the sponsor- 
ship of the State Medical Associa- 
tion, with the purpose of bringing 
medical care to families of limited 
income at a low monthly fee. Its 
professional members include ap- 
proximately 80 per cent of the medi- 
cal doctors and specialists in the 
State of California. Its president 
is Dr. Ray Lyman Wilbur, Chanc- 
ellor of Stanford University. It has 
the endorsement of the California 
and San Francisco Medical Associa- 
tions. 

The pre-payment membership fee 
is based upon spreading the cost of 
the family’s medical, hospital and 
surgical care over the entire com- 
munity, thus reducing the cost to 
all members. Since it is non-profit, 
and surplus which results may be 
used either to reduce costs or in- 
crease the service. 


In order to stay within the limits. 


of a low membership fee, it was 
necessary to make a few exceptions 
in the service offered. These except- 
tions include cases and conditions 
which are not unexpected in nature, 
and which families can provide for 
themselves. These exceptions. in- 
clude doctor and hospital bills for 
childbirth, hernia operations, tonsil 
operations, treatment of congenital 
defects treatment for mental dis- 
orders, drug addiction, alcoholism, 
cosmetic surgery, and eye refrac- 
tions. . 


Membership fee in the Commun- 


month for a family of three or 
more. Five dollars would not go 
very far toward paying a doctor or 
hospital bill when there is illness 
in the family. For a couple, with- 
out family, the fee is $4.00, and 
$2.50 for a single person. ; 


Medical Personnel At Point 


Dr. A. H. McNulty was graduated 
from Cooper Medical: School (now 
Stanford) in San Francisco in 1905, 
and became one of the staff physic- 
ians at the French Hospital. During 
the last World War he served in 
the Navy Medical Corps and was 
commissioned Lieut. Commander. 
Born in Humboldt County, he has 
practiced medicine for 30 years and 
is now a full-time doctor of the 
‘California Physicians’ Service. 

Dr. Kenneth L. Elges was born 
in Reno, Nevada in 1912, graduated 
from the University of Nevada, and 
had post graduate work at Stanford 
University and the University of 
California. He also attended the 
University of Munich and spent 
six years studying medicine and 
surgery in Europe. He came to San 
Francisco four years ago, was resi- 
dent physician at Hahnemann Hos- 
pital for two years, after which he 
went into private practice. He has 
been with the California Physicians’ 
Service for a year. 

Dr. William H. Gardenier is a 
native of California, graduated from 
Stanford University and was assist- 
ant surgeon in San Jose, for two 
years. He was with the Ross Loos 
Medical Group in Los Angeles for 
two and a half years, then was 
called into the Army at Ft. Ord, 


ity Medical Service is only $5.00 a 


specializes in pediatrics, is a grad- 
uate of the University of California 
and Creighton Medical School in 
Omaha, Nebraska. Following her 
interneship at the Douglas County 
Hospital in Omaha, she came to 
California and has been in private 
practice for nine and a half years. 
She has worked in the San Fran- 
cisco Day Nursery Schools and has 
been voluntary assistant at the 
University of California Clinic for 
several years. Dr. Chabanoff was 
born in Leningrad, Russia. 


Supervisor nurse Virgil Holtz- 
|claw is a graduate of St. Mary’s 
| Hospital, Kansas City, and has been 
a registered nurse for twelve years. 
For the past eight years she has 
specialized in ear, nose and throat 
work. She is supervisor of Candle- 
stick Cove Medical Center. 


Nurse Helen Lloyd is a graduate 
of St. Luke’s Hospital, Denver, 
Colorado, where she was an in- 
structor in Nursery Arts for two 
years. She_has been on private duty 
in San Diego, and with the Cali- 
fornia Physicians’ “Service since 
last February. 


Nurse Frances Johnson is a grad- 
uate of New Jersey State Hospital, 
1934, and has spent five years 
with the Agricultural Workers 
Hlealth and Medical Association for 
Migratory Labor. For the pest few 
years she has worked with six hous- 
ing projects in a supervisory cap- 
acity; and has been with CPS since 
April. 

Supervisor Nurse Ethel Pelle is 
a native of San Francisco and grad- 
uate of the St. Luke’s Hospital of 
San Francisco, where she later 
worked in the emergency and ward 
service in a supervisory capacity. 
Kor over six years she was super- 


‘visor of out-patient clinics in ‘San 


Francisco. Miss Pelle opened the 
Middle Point Medical Center as 
supervisor in April. 


IF. YOU CAN’T FIND A 
DOCTOR IN AN EMERGEN- 
CY YOU’RE RISKING YOUR 
ICHILD’S LIFE — DON’T 
TAKE CHANCES — JOIN 
Cis. Nes 


Child Care 
Center Opens 
With Reception 


Candlestick Cove Nursery School 
will open with a reception given vy 
the Board of Education and the 
San Franc'sco Housing. Auraority 
on January 22nd from two to six 
o’clock. The reception will be held 
at. the nursery school, 123 Candle- 
stick Road and will be attended 
by members of the Board of Edu- 
cation, recreation leaders, and rep- 
resentatives of other organizations 
and the Mothers of Candlestick. 


The large, modernly equipped 
nursery will accommodate over 60 
children, ranging in ages from two 
to five years, and will be operate 
by the San Francisco Department 
of Education. It will be staffed by 
one head teacher, two regular 
teachers and a House Mother. 


Nursing service will be secured 
through the Dept. of Public Health. 


Equipment of the nursery school 
has been built to children’s specifi- 
cations, so that all facilities are 
accessible to their reach. Each tot 
will have his own locker and rest 
cot. Toys of every description for 
large and small muscle developmei:'. 
have been provided, including the 
latest designed jungle gyms and 
other climbing apparatus. Books, 
music, toys, dolls, and many t 
of art equipment have been sup- 
plied for indoor play time. 


Working mothers may enroll 
their children in the Candlestic!: 
Nursery on January 24th, All day 
care will provided six days 4 
week from 6:45 A.M. to 5:45 P.M, 
and will include daily health in. 
spection, a hot breakfast and lunct, 
a mid-afternoon snack, and super- 
vised rest. and play. : 


CANDLESTICK NURSE 
/ ON LEAVE 


Mrs. Virgil Holtzclaw, supervisor 
‘nurse of Candlestick Cove Medical 
Center, goes on a three weeks’ 
leave of absence to be with her hus- 
band, Luther Holtzclaw, naval radio 
technician, before he is ~ shipped 
overseas. Miss Frances Johnson will 
be acting supervisor in her absence. 


i 
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MRS. M. FARLEY 


RIDGE POINT 
OFFICE MOVES 


rsonnel members of the Ridge 
oint office temporarily located at 
the South Gate cafeteria spent a 
busy week moving into their large 
new quarters at 19 Southridge Road, 
Ridge Point. — : 

.. B. Long, project manager of 
: e Point, Harry Glover, super- 
intendent of maintenance and Boyd 
Simmons, service chief, with their 
ective staffs will eccupy the 
southwest and northwest wings of 
building at Ridge Point untit 
construction of the administration 
building is complete. The new of- 
fices are large and pleasant, with 
ample space for the thirty members 
of the staff. 

Maps and directions on how to: 
reach the new Ridge Point.Mainten- 
ance Office will be placed in the 
boxes of residents. All information 
taining to the Community Medi- 
Service Drive will be available 
i Information Desk of the new 
1s, with Mrs. June Atwood in 
arge. B 
Funetions of the Ridge Point_of- 
3 are varied in nature and are 
ated under three separate units, 
inistrative, maintenance, and 
ice. Chief purpose of the offices 
servicing the needs of tenants, 
handling rentals and payments, 
plying essentials for the dwell- 
and ironing. out problems 
ich might arise. 

In charge of administration and 
the Ridge Point project at large 
is Mr. Long, manager. His staff 
eonsists of Alice Falconer, office 
iger, Joy Licht, secretary, Mae 
Dean Richart, tenant relations. 
Mrs. Atwood, information desk 
and rentals department; Barbara 
Wolfe, rentals department and Car- 
melita Blanchard and Mrs. Eve- 
lyn Stone, cashiers. 


resr 
esp 


Superintendent of Maintenance is. 
Henry Glover, whose staff is Jim 


Pallas, plumbing foreman; Wil- 
iam. H. Morgan, electrician, F. V. 
Cook, landscapes, drainings and gar- 
dening; William Brown, furniture 
foreman and David Thompson, 
seman of carpentry. 

the Service Department, the 
consists of Service Chief 
yd Simmons, secretary, Virginia 


sidents 
ed to come to the office with 
problems, requests or ser- 
vice needs. 


da, and shop clerk, John Ryan. | 
of Ridge Point are, 


DR. ELIZABETH CHABANOFF 


DR. A. H. McNULTY 


MISS FRANCES JOHNSON 


DR. WILLIAM H. GARDENIER 


(Continued from Page 1) : | 
know that in the stress of illness they can turn to the CMS 
and receive medical care from highly trained physicians and 
surgeons. 

Members of the Community Medical Service know that 
they can come to the Medical Center at any time for advice, 
consultation or examination, and receive treatment for the 
most minor ailment or the most serious surgical operation. 

Members of the Community Medical Service know that 
it is the only insurance for the maintenance of good health, 
which is so important in our fight for victory. At the first 
sign of illness, members freely call at the Medical Center for 
an examination, and so prevent serious diseases which re- 
sult from neglect. For centuries, China, with one 

'- Because the Community Medical Service is operated on|of the oldest civilizations in the 
a non-profit basis, it is necessary to have a full one hundred | ord, has lived by the theory that 
percent membership enrollment in order to cover medical'‘t is wiser to keep well. Therefore, edie ce cae ais 
and hospital expenditures and the cost of maintaining a staff |*h® Chinese prefer to pay a doctor| OND Sonemon, 
of oe and nurses. Candlestick Cove yen are— 

concentrated campaign is now being conducted at]. ,, ; __,,| Mrs. John Tone, Mrs. William Hat- 

Hunter’s Point to familiarize tenants with the advantages aah Serer ee ae O85 (chit dike MGs ae 
which CMS membership offers to families and tnt duel ps ara a ak Agee ie eae 
Full-hearted co-operation in this campaign will insure health- Mrs Warren Ferree, Mrs. William 
ier community, and lessening danger of ‘spreading epidemic 
and disease. i 


McWilliams, Mrs, William Martin, 
Mrs. Paul Donley, Mrs. Vergil Han- 
na, Mrs. James Gillenwater, Mrs. 

Those who are already members of the Community 

Medical Service can send the good word around to their 

friends. And the rest of you Good Neighbors at Hunter’s 


Olie McAnulty,. Mrs. John Davis, 
Mrs. Wiley Edington, Mrs. Duana 

| Point, let each of you add YOUR membership to the CMS 

' 100% Goal. 


DR. KENNETH L. ELGES 


An Ounce Of Prevention 


MISS ETHEL PELLE 


Medical Service Drive On 


to keep them well—and Chinese 
doctors consider it something of 


Community Medical Service func- 


tions in this age-old manner. 
“An ounce of prevention is worth 
a pound of cure”’— 


Membership in C.M.S. gives you 
both—If preventive medicine is 
used when you are well, or at the 
very first ‘signal of illness, the 
“pound of cure’ may be reduced 
to less than an ounce. 


Collings, Mrs. James Childes, Mrs. 
Frank Tucker, Mrs. Adolphis. Reg- 
nier, and Mrs. D. J. Burns, will 
represent CHS at Candlestick Cove. 
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GOOD HEALTH MEANS VICTORY 


OFF ICE OF CIVILIAN © 
DEFENSE SAYS 


War means longer, harder work. It means also greater 
strain and weariness. In wartime HHALTH is more than 


ever a national asset—illness 
production, lowers efficiency. 
followed the first World War 


a liability. Iness slows down 
The epidemic of ‘flu’ which 
killed 500,000 Americans—10 


times more than the Germans killed. We cannot afford epi- 


demics this time. 


To maintain health of body and mind, work at the job 
you have with all your heart and all your skill. . Improve and 
extend your skills so you may fill other jobs in an emergency. 
Fit your schedule enough time for recreation and regular 


sleep. 


Check up on your health and your family’s health regu- 
larly. This preventive medicine means going to your dentist 
and doctor or clinic for examinations at least twice a year. 


Baby Healthy 


Because She’s A Member 


Joan Marie Bonney, photographed 
with Nurse Virgil Holtzclaw at the 
Candlestick Cove Medical Center, is 
such a healthy baby because she’s 
been a CMS member since she’s 
been six weeks old. She has now 
reached the ripe age of four months 
andeis one of the healthiest, bounc- 
iest babies at the Point, and the 
apple of her grandma’s eye. Grand- 
ma is Mrs. J. L. Leach, of Candle- 
stick Cove, who takes care of little 
Joan Marie while her mother 


_ works, 


Joan Marie is the first child: of 
Mr. and Mrs... Frederick Bonney, Jr, 
and. her Daddy, a staff sergeant, 
has been in the South Pacific since 
April, So she hasn’t met him yet. 

The family are from St. Paul, 
Minnesota and have lived in Can- 
dlestick Cove since October and 
like it much better than their home 
town, they say. 


NOW WE KNOW WHY 
THEY SAY— 


—_ 
“Running around like a hen 


‘with one chicken.” 
She’s trying to find a Doctor—. 


ON: THE OTHER HAND— 


LET’S ALL 
BACK THE ' 
ATTACK 
4TH WAR LOAN 


THE HOME’SHIFT 


One of the best ways to make 
those meat points stretch is to 
make at least one day a week “Fish 
Day”. Now don’t say you don’t like 
fish—at least don’t say it until 
you've tried these ways and recipes. 


Remember, too, that all sea food 
is mighty good nutritionally. Not 
only is it an excellent protein food, 
but it’s rich in vitamin D, the 
sunshine vitamin that’s found so 
abundantly in cod liver oil. 


WAYS TO DO 

In the markets at this 
year you'll find slices (or fillets) 
of sole, halibut, salmon. Hasiest 
way to do them is to grease a big 
baking pan. (such as an oblong 
pyrex baking dish) and lay the 
slices flat in it. Salt and pepper 
them generously and put a slice of 
lemon on each fish’ slice. Bake in 
a hot oven (450 degrees) about 20 
minutes. Easier to do than skillet- 
frying, less fish smell in the house. 
Hoy long since you’ve had old- 
fashioned ‘creamed codfish Comes 
in pound boxes at most grocery 
stores, you’ know, and no ration 
points. Half a pound will serve 2 


time of 


'. | or 3 generously. To freshen quickly, 


This old hen with her brood is 
happy and contented. 
She and her chicks are cared 
for by CMS. 


HAVE YOU TRIED? 

The packaged’ corn ‘bread 
mixes? Really good! 

The dehydrated soups? They’re 
So quick and easy. 

Frozen vegetables. Look for 
a frozen food display counter in 
your favorite market. 

Frozen baked beans. They’re 
different from canned ones; dif- 
ferent from those you fix at 
home. 

This is an age of new things. 
Don’t be old-fashioned in your 
cooking! 


cover flakes with cold water, heat 
to boiling, pour off water; repeat 
2 or 3 times until the heavy -salt 
taste is gone: Add cream sauce or 
condensed cream of. mushroom 


soup, season with plenty of black 
pepper, but no salt! Serve on toast 
or cornbread. 


QUICK SCALLOPED © 
OYSTERS 


For 4, get a pint of small oysters, 
a box of soda crackers, and a can 
of condensed cream of mushroom 
‘soup. Crush crackers fine. In a 
greased baking dish, put layers of 
cracker crumbs, oysters and their 
liquid, undiluted soup and more 
crackers. Dot with butter or marg- 
arine, and bake in a moderate oven 


about 30 miffutes. With it You 
might serve green peas, and cab- 
bage salad, and, maybe, a ginger- 
bread made from prepared ginger- 
bread mix—it bakes at the same 
temperature as the oysters. 


- oil 


WOFAT THE CMS MEMBERS 
: ARE SAYING: 


Mrs. Theodore Harris of Middle 
Point 

‘“T’ve never had better care for 
my. baby—I’m grateful for the Med- 
ical Center... there isn’t a better 
place in the world.” t 

* e * 

Mrs, Katherine Bates of Candle- 
stick Cove 

“T’m lucky to belong toCMS—it’s 
a comfort to know you can have 
such a service and place to go to 
when you’re far from home and the 
family doctor .. .” 


‘Mrs. J, L. Leach of Candlestick 
Cove 
“My baby granddaughter is taken 
care of regularly by CMS doctors, 
that’s what keeps her so healthy . .” 
* * * 
Mr. Willard Carroll of Candle- 
stick Cove 
“I was a hospital orderly and 
appreciate the care and health pro- 
tection. the ,;Community Medical 
Service gives. It puts me right back 
on my feet after a case of flu...” 
* ok * 
BE A CMS MEMBER AND 
KEEP THE GHRM GREM- 


LINS AWAY! 


Mis: Thaddeus Dilworth of Ridge 
Point 
“", .. It’s helped to keep all of 
us in good health ever since we 
came here. We’re glad we’re mem- 
hers) 3." . 

* * * 

Mrs. Claudius Pike of Middle 

Point 


“My husband and our four child- 
ren and I use the CMS Medical 
Center all the time ... that’s a lot 
of service for only $5.00...” 

+ & * 

Mrs, Fjloyd Shilton pf Middle 
Point 

“My family. should never be 
—without it my little girl got won- 
derful care at the hospital . 

* * * 


Mrs. K. L. Chisholm of Middle 


Point 


. We might have lost our boy 
if it weren’t for the Community 
Medical Service.” 

* Fe 
They all ‘say: 
“Even if we never had to use a 
doctor, it’s such a comfort to know 
that there is one if we need him” 


BE A CMS BOOSTER— 
JOIN THE 100% 
SHIP DRIVE. 


MEMBER- 


TOT IS STRONG BOOSTER 
OF COMMUNITY MEDICAL 
SERVICE 


Tk ie ae , 

If he could talk, five months old 
Afornso Harris would be one of 
the strongest boosters of the Com< 
munity Medical Service. Little Af~ 
ornso was a mighty sick baby week 
before Christmas when the pneu- 
monia bug caught him in a high 
fever. He was sent to the Children’s 
Hospital where he was cared for 
by a special children’s doctor. And 
now he’s home again, with bright 
eyes rolling up at you in between 
naps. 

Afornso’s parents, Mr. and Mrs. 
Theodore Harris came to Middle 
Point November ist, and immediat- 
ely became members of the Com- 
munity Medical Service. “I’ve never 
had better care for my baby, and 
I sure am grateful to the Medical 
Center—There isn’t a better place 
in the world,” Mrs. Harris said 


‘when she brought Afornso to the 


Medical Center for a 
recently, ° 


checkup 


IS THERE A DOCTOR 
FOR YOUR HOUSE?—JOIN 
THE CMS MEMBERSHIPS 
DRIVE. i 


Wemeue Cooking and ling 


SALMON AND TUNA 


Then there are the old standbys, 
salmon and tuna. A way that every- 
one likes is to: combine the con- 
tents of a can of either of these 
sea foods with condensed cream of 
mushroom soup, Dilute with milk or 
water to make a nice creamy con- 
sistency, heat and serve on toast, 
baked potatoes, or whatever. Potato 
chips, crushed into the mix, makes 
it gooder. 

Another good way is to mix tuna 
or salmon with a beaten egg, add 
crumbled crackers, season to taste 
with onion, salt and pepper, shape 
into cakes and fry. 


TOMATO-POTATOES 


% cup melted margarine or salad 


% cup water 

1 quart thinly sliced pared po- 
tatoes (4 or 5 spuds) 

1 cup thinly sliced onions (2 
onions is about right) 

1% cups canned tomatoes 

Salt and pepper 
Put margarine or oil and water 
inte a heavy skillet. When hot put 


in potatoes and onions. Cover and 
let simmer 10, minutes or so. Then 
add tomatoes , salt and pepper, 
cover and cook. a few minutes 
longer until potatoes are tender 
and much of the tomato juice ab- 
sorbed. With chops and a green 
salad, you have a supper that’s 
satisfying and different. 


HUNGRY 
FOR SHORTCAKE? - 


Feel like splurging Then get a 
package of frozen strawberries (or 
raspberries). Whisk up some drop 
biscuits, using prepared biscuit 
flour and following shortcake direc- 
tions on package. Set berries in 
bowl on top of oven to thaw while 
biscuits bake, Split the hot biscuits, 
spread’ with butter (the real stuff 
if possible). Heap on the berries. 
Serve right then and there with 
top milk. Yes, it’s a fairly expensive 
dessert, but. it’s awfully good! And, 
it does boost family morale to sit 
down to something extra special 
once in a while. These are pretty 
grim days, you know, and we all 
need a lift now and then. 


Lay newspapers on the table or sink before 
you peel vegetables or do other “messy” 
kitchen jobs. When finished, refuse can be 
easily rolled up in the paper and chucked in 
the garbage. Saves cleaning the table. 


It's 
a 
Good 
dea 


Wrap the cork 


waxed paper before putting it 
thermos bottle. Keeps coffee from penetrat-_ 
ing the. cork and thereby helps to prevent 
that stale odor which most thermos bottles 
eventually acquire. (B.O. — Bottle Odor -— 
some folks call it.) 


Want a hearty 


gether drained canned pears, small chunks 


No cake or cookies for the lunch box? 
Try mixing brown sugar with soft butter 
or margarine to make “caramel” sandwiches. 


of the thermos bottle in 
into the 


@ 
lunchbox salad? Mix to- 


of cheese, chopped pickle and well-seasoned 


at lunch time. 


In the mood for fried onions? Cut down 
on the amount of fat needed by doing this 
, way: Put just a spoonful of bacon drippings 


salad dressing. Carry in paper cups or in 
small glass jars with lid. Goes mighty well 


RESIDENT THINKS CMS 
VALUABLE TO TENANT 


Community Medical Services was 
the stitch in time that saved 24 
year old Willard Carroll of Candle- 
stick Cove from a long ‘siege in the 
hospital. When he felt the flu com- 
ing on, with such symptons as 
headache and bodily aches, he im- 
mediately reported to the medical 
center at Candlestick Cove, where 
he was taken in hand by Dr. Wm. 
H. Gardenier, CMS staff physician. 


In a few days Carroll -was better 
and able to return to work at the 
yard where he is employed as a 
machinist. 


Willard and his wife Eleanor and 
their two cHildren, Willard Jr. age 
one, and Jackie Richard, a new 
baby of two weeks, have been mem- 
bers of the CMS since their arrival 
from St. Charles, Virginia on Nov. 
25th. He was formerly a hospital 
orderly, and knows how valuable 
the Community Medical Service is 
for Hunter’s Point residents. 


(or other fat) into skillet or saucepan, to 
start the sliced onions cooking. Then add 
a cup of hot water and a boullion cube or 
two. Cook gently, turning occasionally, until 
water is absorbed and onions tender. They'll 
have that brown-meaty taste you like. 


Keep a small covered jar of garlic oil on 
hand. (Just add a couple of cut-up cloves of 
garlic to half a cup,or so of salad oil). 
Use this oil for frying lamb chops or liver 
or potatoes, or for making oil-vinegar salad 
dressing. Gives a good zip to the food. Of 
course, if kept too long, the oil would get 
too strong. ‘eae 


Those envelopes of grated American cheese 
(1 point each) come 
Sprinkle thickly on buttered bread for lunch- 
box sandwiches. Use it in all sorts of spagh- 
etti, noodle and macaroni dishes. 


in “mighty handy. 


On days when it seems too much of an 
effort to get out the muffin tins to make 


muffins or oatmeal gems, why not make the 


recipe as usual, but bake the mixture in a 
pan, aS you would corn bread? Results are 
much the same as when baked in muffin 
tins; a little less effort. 


